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Disclosure to Promote the Right To Information 

Whereas the Parliament of India has set out to provide a practical regime of right to 
information for citizens to secure access to information under the control of public authorities, 
in order to promote transparency and accountability in the working of every public authority, 
and whereas the attached publication of the Bureau of Indian Standards is of particular interest 
to the public, particularly disadvantaged communities and those engaged in the pursuit of 
education and knowledge, the attached public safety standard is made available to promote the 
timely dissemination of this information in an accurate manner to the public. 
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AMENDMENT NO. 1 MARCH 2004 

TO 

IS 4951 : 1975 SPECIFICATION FOR HAM, CANNED 

( First Revision ) 

( Page 4, clause 3.1.1 ) — Insert the following clause after 3.1.1: 
'3.1.2 Quality of water used for processing shall conform to IS 4251 . 1967§.' 
( Page 4, footnotes ) — Insert the following footnote at the end: 

'§Quahty tolerances for water for processed food industry ' 

( FAD 18 ) 



Reprography Unit, BIS, New Delhi, India 



AMENDMENT NO. 2 APRIL 2011 

TO 

IS 4951 : 1975 SPECIFICATION FOR HAM, CANNED 

(First Revision) 

[Page 7, clause 4.2(c)] — Substitute 'Net quantity of the contents of the 
can; for 'Net mass of the contents of the can;'. 

[Page 7, clause 4.2(d)] — Substitute 'Net quantity of the meat in the can;' 
for 'Net mass of the meat in the can;'. 

[Page 7, clause 4.2(h)] — Substitute the following for the existing: 

'h) Any other marking required under the Standards of Weights and Measures 
(Packaged Commodities) Rules, 1977, and the Prevention of Food 
Adulteration Act, 1954 and the Rules framed thereunder.' 



(FAD 18) 
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Indian Standard 

SPECIFICATION FOR HAM, CANNED 

( First Revision) 

0. FOREWORD 

0.1 This Indian Standard ( First Revision ) was adopted by the Indian 
Standards Institution on 22 December 1975, after the draft finalized by 
the Meat and Meat Products Sectional Committee had been approved by 
the Agricultural and Food Products Division Council. 

0.2 The demand for meat products including pork products has been 
steadily increasing in the country. In view of the vastness of the country 
and spread-over of consumeis in distant places where fresh ham is not 
available, it is imperative to meet the requirement by the supply of 
canned ham. With the growth of industry, the product may also find an 
avenue for export. This standard is, therefore, being prescribed to help 
in exercising quality control of canned ham. 

0.3 The manufacture of canned ham involves the preparation of ham, 
its curing, cleaning, cooking, filling and processing. 

0.4 This standard was first published in 19G8. This revision incorporates 
a number of modifications, namely (a) details of initial treatment of ham 
have been specified; (b) the vacuum requirement has been modified; 
(c) requirement for storage has been included; and (d) methods of test 
have been referred to more up-to-date methods. 

0.5 In the preparation of this standard, due consideration has been given 
to the provisions of the Prevention of Food Adulteration Act, 1954, and 
the Rules framed thereunder. However, this standard is subject to the 
restrictions imposed under the Act, wherever applicable. 

0.6 For the purpose of deciding whether a particular requirement of this 
standard is complied with, the final value, observed or calculated, 
expressing the result of a test or analysis, shall be rounded off in accor- 
dance with IS : 2-1960*. The number of significant places retained in the 
rounded off value should be the same as that of the specified value in 
this standard. 



♦Rules for rounding off numerical values ( revised ) . 

3 
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1. SCOPE 

1.1 This standard prescribes the requirements and methods of sampling 
and test for canned ham and shoulder. 

2. GENERAL 

2.1 The selection of carcases from which hams will be selected for 
canning shall conform to IS : 2476-1963*. 

3. REQUIREMENTS 

3.1 Hygienic Requirements — The material shall be prepared and 
handled under strict hygienic conditions by persons free from contagious 
and infectious diseases and only in premises maintained in a thoroughly 
clean and hygienic conditions and having adequate and safe water supply 
{see IS ; 2491-1972f ) and duly approved and licensed by the concerned 
public health authorities. All workers shall use clean and washed white 
clothings. Necessary precautions shall be taken to prevent incidental 
contamination of the product from soiled equipment or from personnel 
suffering from injuries. 

3.1.1 All equipment coming in contact with raw materials or products 
in the course of manufacture shall be kept clean. An ample supply of 
steam and water hoses, brushes and other equipment necessary for proper 
cleaning of machinery and equipment shall be available. The equip- 
ment may be sterilized by immersion in or swabbing with hypochlorite 
or other suitable chlorine solution or by steam. 

3.2 Raw Material 

3.2.1 Hams for canning shall be derived and cured strictly in confor- 
mity with IS : 2476-1963*. 

3.2.2 The cured ham shall be in good condition at the time of use. 
The ham shall not have been frozen after curing. 

3.2.3 The ham shall have a good proportion of lean to fat and shall be 
firm, have a fine texture and good colour. 

3.2.4 The ham shall be boneless and shall have no excessive fat lining 
and loose skin flaps. 

3.2.5 The ham selected for cooking shall be an individual piece or 
in blocks of gammon meat or meat from shoulder. 

3.2.6 Salt — Salt used for curing shall conform to IS : 253-1970J. 

♦Specification for ham. 

fCode for hygienic condiiions, for food processing units {first revision ). 

} Specification for common salt, edible { second revision ). 
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3.3 Preparation 

3.3.0 During preparation, the precautions given in 3.3.1 to 3.3.10 shall 
be exercised in the sequence mentioned below. 

3.3.1 The ham shall be treated initially for 30 minutes at boiling point 
followed by a reduction in temperature ranging from 83 to 85°C. 

3.3.2 The cured ham shall be shaved and cleaned to remove all 
adhering foreign material and free from loosely attached meat and fat 
trimmings. 

3.3.3 The ham shall be immersed in clean running water for a reason- 
able period to drain off excess salt and wash any other extraneous 
material. 

3.3.4 The ham shall be taken out of water and allowed to drain off the 
water from the pockets of the femur bone cavity. 

3.3.5 The ham shall be tightly packed in stainless steel or cast iron 
frames fully nickled on inside and lined with suitable material. 

3.3.6 The ham shall be cooked in clean boiling water or steam under 
pressure for a reasonable time. 

3.3.7 The ham frames shall be allowed to cool and set the meat block. 

3.3.8 The cooled ham shall be cleaned off the adhering lining material 
and loosely attached trimmings, extra fat and skin. 

3.3.9 The ham shall be cut into suitable blocks and filled into cans. 

3.3.10 Gelatin, rendered fat, brine may be added, which in case of 
a contract shall be agreed to between the vendor and the purchaser. 

3.4 Processing — The filled cans shall be processed at such temperature 
and pressure and for such length of time as will ensure thorough cook- 
ing and adequate sterilization of the finished product without burning, 
scorching or overcooking. 

3.5 Finished Product 

3.5.1 The contents of the can on opening shall not display any excessive 
disintegration. Excessive separation of muscle resulting in a fluffy 
suspension shall be considered disintegration. 

3.5.2 The product shall have a pleasant flavour, characteristic taste 
neither excessive salty nor sweetish. The product shall be free from any 
foreign odour or flavour, such as putrid, stale, fermented, rancid, musty 
and staggy pork odour. 
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3.5.3 The product shall be free from foreign material, such as dirt, 
insect parts, wood, glass and metal particles. 

3.5.4 The lean meat or fat shall be free from foreign colour, such as 
intense dark red, green, black purple, or dark brown colour on either 
interior or outside area. 

3.5.5 The material shall also conform to the requirements prescribed 
in Table 1 and limits for metallic impurities and microbiological activity 
given in Table 2. 



TABLE 1 REQUIREMENTS FOR HAM, CANNED 



No. 



(1) 



Characteristic 



(2) 



Requirement 


Method 


OF 


Test, 




Rev- 


ro 
IS 






IS : 5%0* 


: 1743-1973f 


(3) 


(4) 




(5) 


1 5 to 3 5 


Part VI 




— 


02 


Part VII 




— 


05 


Part VIII 




— 


3-33 kN/m 2 


— 




Appendix B 



ij Sodium chloride, percent by mass 

ii) Nnriie content ( as NaNO, ), 
percent by mass, Max 

iii) Nitrate content ( as Na.NOj ), 

percent by m.iss, Max 
iv) Vacuum at 27 ± 2°C at normal 

atmospheric pressure, Mm 

•Methods of test for meat and meat products: 

( Part VI )-I97l Determination of chloride content. 
( Part VII )-l97l Determination of nitrite content. 
( Part VllI J-PJ74 Determination of nitiate content. 

tSpecilication for mutton and goat meat canned in brine (first revision ). 



TABLE 2 LIMITS FOR METALLIC IMPURITIES AND 
MICROBIOLOGICAL ACTIVITY 



Sl 
No. 



CHARACl ERISTIC 



Rrqujremknt 



(1) 

i) 
ii) 
iii) 

IV) 

v) 

VI) 



(2) 

Arsenic, mg/kg, Afax 
Lead, mg/kg, Max 
Copper, mg/kg, Max 
Y\nc t mg/kg, Atax 
Tin, mg'kg, Max 
Microbiological activity 



(3) 
1 
5 
15 
19 
HO 
To satisfy the 
requirements of 
the test 

•Specification for mutton and goat meat canned in brine (first revision ). 



Method of Test 
( Rff i o Appendix in 
IS : 1743-1973*) 

(4) 
B 
C 
D 
E 
F 
G 
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4. PACKING AND MARKING 

4.1 Packing 

4.1.1 Packing in Cans — The material shall be packed in suitable open 
top sanitary cans. The cans shall be cleaned with hot water before 
filling. The cans shall be either plain or internally lacquered and hermeti- 
cally sealed. When lacquered, the lacquer shall not be fat soluble and 
such that it will not be destroyed, altered or its components transferred 
to the material during processing or subsequent storage and transport. 

4.1.2 Packing in Cases — The cans shall be packed in suitable cases. 
The number of cans in each case shall be subject to agreement between 
the purchaser and the packer. 

4.2 Marking — The labelling of the cans may be done either by print- 
ing or stencilling on the cans themselves or by attaching labels printed on 
paper subject to agreement between the puichaser and the packer, and 
shall bear the following information: 

a) Name of the material along with brand name, if any; 

b) Name and address of the manufacturer; 

c) Net mass of the contents of the can; 

d) Net mass of the meat in the can; 

e) Batch or code number — embossed indelibly on the can; 

f) Declaration to the effect that no artificial colouring matter has 
been used; 

g) Licence number given by the health authorities; and 

h) Other requirements according to the Packaged Commodities 
(Regulation) Order, 1975. 

4.2.1 Each container may also be marked with the ISI Certification 
Mark. 

Note — The use of the ISI Certification Mark is governed by the provision* of the 
Indian Standards Institution (Certification Marks) Act and the Rules and Regu- 
lations made thereunder. The ISI Mark on products covered bvan Indian Standard 
conveys the assurance that they have been produced to comply with the requirements 
of that standard under a well-defined system of inspection, testing and quality 
control which is devised and supervised by ISI and operated by the producer. ISI 
marked products are also continuously checked by ISI for conformity to that standard 
as a further safeguard. Details'oT conditions under which a licence for the use of 
the ISI Certification Mark may be granted to manufacturers or processors, may be 
obtained from the Indian Standards Institution. 

5. SAMPLING 

5.1 Sampling of canned ham shall be done according to the method 
prescribed in Appendix G oflS : 4352-1967*. 

6. TESTS 

6.1 Tests shall be carried out as prescribed in relevant appendices speci- 
fied in col 4 and 5 of Table 1 , and col 4 of Table 2. 

♦Specification for pork luncheon meat, canned. 



INDIAN STANDARDS 

ON 

MEAT AND MEAT PRODUCTS 

IS: 

1723-107^ Pork ( first reuuon ) 

1743-1973 Mutton and ^oat meat canned in brine (first revision ) 

l9ol-I962 Animal casings 

1982-1971 ('ode of practice for ante-mortem and post-mortem inspection of meat 

amm-tls (Just revision ) 
2475-1963 Smoked baton 
2476-191)3 Ham 

253f>-19l>} Mutton and goat flesh — fresh, chilled and frozen 
2537-1%? Beef and hufUlo flesh — fresh, chilled and frozen 
3044-1971 Mutton and ^oat meat, cuiried and canned ( fit^t revision ) 
'l()b0-19o r ) 1'ork sausages, canned 
3<1(>M%5 Pork sausages fie.h 
4J32-19l)7 Poik luncheon meat, canned 
4393-1957 Basic requirements for an abattoir 
4674-1975 Dressed chicken { first rtuuon ) 
4723-i<Mjft Vgg powder 
49 r >0-19b8 1U< on rashers, canned 
5T>hM970 Chiiken essence 
5%0 ( Part I )-197U Methods of test for meat and meat products: Part I Determination 

of mtiogen content 
")9o0 ( Pait II )-l 970 Methods of test for meat and meat products. Part II Determina- 
tion of ash 
59G0 ( Part III )-1970 Methods of test for meat and meat products: Part III Determi- 
nation of total fat content 
5900 ( Part IV )-I970 Methods of test for meat and meat products: Pait IV Determi- 
nation of free fat content 
r '960 ( Part V )-1971 Method* of test for meat and meat products: Part V Determination 

of moisture content 
5960 ( Part VI ) -1971 Methods of test for meat and meat products: Pait VI Detei ruina- 
tion oi chloride content 
59(>0 (Part VII )-I974 Methods of test for meat and meat products: Part VII Determi- 
nation of nitrite t ontent 
5960 ( Part VIII J-1974 Methods of test for meat and meat products: Part VIII Determi- 
nation of nitrate content 
C557-1972 Albumen flakes, non-edible quality 
65*>fl-t972 (lode of practice fin cold storage of shell eggs 
6b2B-1972 Slide mils for use in abattoirs 

()bV)-1972 (lode of prutite for ante-mortem and post-mortem inspection of poultry 
67B2-1072 lloggambiels 
6930-1973 Pig hooks 

7049 1973 Code foi handling, processing, quality evaluation and storage of poultry 
70 r )3-l973 Pasir lequirements for a stall tor sale of meat ot small animals 
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